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Why Compare Beef and
Coal Profits?

Swift & Company has frequently stated
that its profit on beef averages only one-
fourth of a cent a pound, and hence has
practically no effect on the price.

Comparison has been made by the Federal
Trade Commission of this profit with the
profit on coal, and it has pointed out that
anthracite coal operators are content with
a profit of 25 cents a ton, whereas the beef
profit of one-fourth of a cent a pound means
a profit of $5.00 a ton.

The comparison does not point out that
anthracite coal at the seaboard 18 worth at
wholesale about $7.00 a ton, whereas a ton
of beef of fuir quality is worth about
$400.00 wholesale.

To carry the comparison further, the 25
cent profit on coal is 31, per cent of the
$7.00 value,

The $5.00 profit on beef is only 11/ per
cent of the $400.00 value,

The profit has little effect on price in either case,
but has less effect on the price of beef than on the
price of coal.

Coal may be stored in the open air indefinitely;
beef must be kept in expensive coolers because it is
highly perishable and must be refrigerated.

Coalis hamdled by the carload or ton; beefis deliv-
ered to retailers by the pound or hundred weight.

Methods of handling are vastly different. Coal is
handled in open cars; beef must be shipped in
refrigerator cars at an even temperature.

Fairness to the public, fairness to Bwift &
Company, fairness to the packing industry, demands
that these indisputable facts be considered. It is
imposaible to disprove Swift & Company’s state-
ment, that its profits on beef are 80 small as to have
practically no effect on prices.

Swift & Company, U. S. A.

Scenes of

An.Ci:mon in Western Canada
The thoussnds of U.

8. farmers who have accepted
to pettle on homestsads or buy

Not Valid,

“Gadspur s a disappointed man"

“Why so?"

“He wanted to get into the army,
but made n mistuke In hls guestion-
nalre.”

“How was that®*

“He wanived exemption on the grouud
of domestie infelicity and the exemp-
tlon board couldn't see it that way.,"—
Birmingham Age-Hernld,

Two Views.
Bix—*"T hate golf; It’s too much like
work.” Dix—*1 hate work; It's not
enough like golf.”

MNatural Classification,

“To what branch of the service do
the baby tanks belong?”

1 suppose, to the Infuntry.”

Wanted His Right,

“What the dickens Is the matter
with you?" furiously demanded the
wirder of Pat. “What do you mean
by kicklpg up w row at this (ime ot
the night?

“Sure, an' 1 only want to go horae,”
sald Pat.

“Don't be a fool, man,” sald the
warder, coming ncross to see If his
prisoner was quite well.

“Fool, hednd,” shouted Pat from the
other slde of the burs. “I'm ln me

‘rights,”™

“Now, look here,” bhroke In the ward-
er méaningly, “you've got seven duys
hard; seven days you've got to do, so
you'd better do them quietly.”

“You're quite right” smiled Pat.
“fhure, the ould boy gave seven days,
but, begorra, he sald nothing sbout
nights, and folth you can wurely trust
me o come back In the morning.”

While biacksmiths way have many
virtues, they must have at least one
visa
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The KITC

There's nover a cloud but will go away
Nor a fog but the pun breaks through;
There's sunshine somewhere every

day—
Then lat 1t akine on you;
And keep on the sunny wide of the
wireetl,
And whatever happens, keep sweel,
keap sweel.

Q00D EATING.

AVORY dishes will he
found nmong the fol-

lowing which will
help In food cons
servation:

Old.Fashlon
ed Marhed Potatoes.
—Wush, pare und
cut In thin slices six
potatoes.  Melt two
tobhiespoonfuls of
sweet fat, add o tablespoonful of chop-
ped parsiey, the potatoes and n cups
ful of bolling water. Cook untll the
potatoes are soft, Mash and add o
rnpful of milk, and two lightly beaten
vpps, cook five minutes.

French Taploca—Cook onehalf
cupful of corn sirup and a cupful of
water together five minutes, Add-six
apples cut In quarters and cook until
soft. Pour a layer of cooked taploea
In n greased pudding dish, remove the
npples from the sirup and arrange
over the taploca. Add a second Inyer
of taploca and bake until slightly
bhrowned. Add a few spoonfuls of jam
to the alrup, cook n few minutes and
pour .over the pudding and serve.

Egg and Vegetable Dish—Cut a
eupful ench of carrots and turnips In
cubes, with three cupfuls of potatoes,
Hkewlse cut a half cupful of leeks
in pleces, a small hend of enullflower,
a cupful of green pens, five sprigs of
pursley., Cook nll together In as llt-
tle water as possible. Ponch six 2ggn
Mnke n mauce, using the vegetable wa-
ter (two cupfuls). n teaspoonful of
salt, pepper and thyme to taste, Put
the vegetables In the center of the
plntter and arrange the poached eggs
around them. Pour the sauce over
the vegetnbles and éggw, Use three ta-
blespoonfuls of butter substitute with
tfwo tablespoonfuls of riee flour,

Rice and Ohesse Bouffie.—Melt two
tablespoonfuls of fat; In It cook two
tablespoonfuls of flour, a half ' tea-
spoonful of salt and one-fourth tea-
spoonful of paprika; ndd one cupful
of milk and when bolling hot add one
cupful of cooked rice, then beat in the
yolks of three eggs, well beaten, and
a half-cupful of grated cheese, Fold In
the stiffly beaten whites of the egEn
and bake In the oven in a buttered
dish set In m pan of hot water. Finely
mineed ham may take the place of the
cheese If desired.

Booat for every forward movement,
Boost for every new Improvement,
Bootl the man for whom you labor,
Boost the stranger and the naighbor,
Cease to be a chronle knocker,
Ceane io ba a progresa blocker,
If you'd make your city better
Boost It to the fAinal letter,

~Detroit Free Pross.

A FEW BSANDWICHES
LUNCHBOX.

FOR THE

—

HE varlety of sand-
wiches Is bewllder-
Ing, for each day
new kinds are being
brought to our no-
tice, most of them
good and falrly eco-

nomical. The ham
sandwich Is a time-
honored Institution,

but when bought at
between two-story buns

A counter,
with no butter, they lose thelr attrac-

tiveness. It takes but a moment to
make an unpalatable food Into some-
thing most attractive, and when time
Is not at n premium there Is little ex-
cuse for the food atrocities which are
folsted upon & long-suffering public.
If the ham I8 ground and mixed with
but a tablespoonful or two of salnd
dressing one slice will be sufficlent
for three or four sandwiches, This
Is not only an economy In expense
and food. But there will be none
wasted, for It tustes so good that every
scrap will he eaten,

Cold bolled tongue I8 another well-
Hked filling. Chop the tongue, ndd a
Nttle cream, melted butter and mus
tard; mix and spresd on buttered
bread. A fried egg sandwich Is n
most sustalning and popular one, but
should never he eaten hurriedly, nor hy
one with a faulty digestion. Cheese
sandwiches are equally nutritiona, and
when slowly nnd well masticated
mnke a good food. A grated chees

CABINC 5=

“tnmtes llke more™ is finely snipped
marshmallows mixed with conrsely
chopped pecenns.  Strew over lightly
buttered brend,  Flour the sclasors
when entting the murshinfllows and
It will be enslly done,

The wild hawk 1o the wind-swept sky,
The deer to the wholesame wald,
And the heart of & man to the haart of
A mald
As It was In days of old
=Ripling.

SAVORY DISHES.

HERF the wild =ahbit
Is found In nabun-
dance meat I8 an
economienl dish and
mny be served often
with no feellng of
Nmitatlon. The wa-
atlons of seasoning
will make n great
variety In flavor, mo
that the dish will

not become monotonous,
Rabbit With Vegetables—Cut the
rabbit In joiwts and brown In any
sweet fat. Hemove them to s kettle
and ndd three small onlons, & clove
of garlle, one-hnlf n bay leaf, une
eighth of a teaspoonful of thyme, &
teaspoonful of salt, a fourth of pep-
per and two cupfuls of holling water,
Simmer until tender, Add a few po-
tatoes and cook untll they are done
Serve the rabbit on a piatter with the
vegetnbles around It as n garulsh.
Codfish With Potatoss.—Thisx may be
o good way to use leftover fish., Cook
a clove of chopped garlic and a table-
spoonful of chopped parsiey In three
tablespoonfuls of olive oll for two
minutes. Add a cupful of shredded
codfish, two cupfuls of potatoes cut In
cubes, a teaspoonful of puprika and
bolling water to just cover, When the
potatoes are cooked add milk and
serve gnrnished with parsley.
Good-flavored cheese may be used to
the last crumb even If very dry. A
teaspoonful sprinkled over apple ple
adds to its daintiness, or if a cupful
or more I8 at hand add a little hot
cream, stirring until it is melted; add
paprika, cayenne or canned peppers
rubbed through a sleve for flavor. This
will keep for soine time and may be
served as any cream cheese. It (8 es-
pecially good for sandwiches.

Molassss Cookles—Take one-half

cupful of corn oll, one cupful of mo-

lasses, one-half teaspoonful of salt,
two teaspoonfuls of ginger, and three
cupfuls of rye flour. Mix one tea-
spoonful of soda In the molamses and
when all the Ingredients are well
blended set on ice to chill. Make In
small balls with the floured hands,
Bake 20 minutea In a moderate oven.

To keap our matien on the map
Economian!

Po not waste a single scrap,
E onomise.

Be saving of the food and Nght

An well as wood and anthracits,
Econemise.

THE FOOD VALUE OF NUTS
N THESE days of con-
servation of meats
the food value of
nuts {s belng recog-
nized as most impor-
tant. In certaln lo-
calities nuts of difs
ferent kinds are
plentiful. It we learn
to use and apprecl
ate the kind which
grow nearest, we will save the ex-
pense of shipping. an item worth one
thought these days, for we need to
conserve our shipping facllities ns well
as other thingw )
Yarious dishes using nuts will oe-
cur to the thinking housewife and
many original and deliclous dishes
will result.
Just now I8 the season for the good
old chestnut that we all Uke. Make
them Into soup, sandwich fAlling, as
stuffing for vegetahles as &8 main dish,
ar as salnd or dessert, they are equally
good In any.
Egg plant stuffed with chestnuts or
peanuts Is a most tasty dish. Boll the
cgg plant ten minutes, then halve It
and scoop out the Inslde, leaving a
wall a half-inch thick, Chop fine the
part taken out and mix with hread
crumbk, seasonings of varlous kinde
and finely chopped cooked chestnuta
or ground peanute.  Bake hnlf an hour,
Chestnuts are appetizing It ahelled
and hlanched, then cooked tender, add-
ed to brussels sprouts alse cooked,
using threequarters of a pound of
nuts to o quart of the sprouts, adding

filling is better for any who have trou-
ble In digesting the cheese.

Nuts of varlous kifds, chopped or
ground and molstened with eream,
salted and red peppered for varlety,
are also good.

Chopped nuts and ch celery In
a good eombination. e -

Bweet sandwiches, using jelly,
Inms and preserves on a little thicker
sliced bread than the ordinary sand-
wices make another well-liked wartl-
ety ; especinily do these appenl to he
small people.

Sweet Nut Sandwich Filling.—~Chop
together one cupful of seedleas rals
ins and one cupful of English walnyts ;
ndd one-half cupful of grated coco
aut, two tablespoonfuls of grated
chocolate, and mix well together, then

on whole wheat bread.

a tnbl ful of fat If chestnuts are
nsed, ns they Inck fat. Stew for an
hour at the simmering point.

Mnshed chestnuts are good served
with meat as a vegetnble as they von.
taln starch and some sugar. Mashed
ecooked chestnuts nre used to stulfl the
turkey and as a dressing for game they
are much prized,

Dressing for Game.~Boll the chest.
nuts in the liguor in which the game
has been parbolled; this givea them a
deliclous fiavor. Mash, drain and add
a spoonful of minced ham, bread
erumba, a lttle of lemon julee and
ualt and pepper to taste. Mix well,
ndd two tablespooufuls of sweet fat,
and the yolks of two eges, well beat-
en, Pl the bird with the dreasing
well hented and let It stand a half
hout to season before roasting.

UPSET STOMAGH

PAPE'S DIAPEPSIN AT ONCE ENDS
SOURNESS, GAS, ACIDITY,
INDIGESTION.

Don't stay upset ! When menls don't
fit and you beleh gas, aclds and undl-
gested food, When yon feel lumps of
Indigestion pain, fatulence, hnrthnrnl
of hendnche you can get instant rellef,

No waltlng! Pape’s Dinpepein will
put you on your feel. As soon as you
eat one of these pleasant, harmless
tablets all the Indigestion, gnses, acld-
Ity and stomnch distress ends, Youw
druggist sells them,  Adv.

Appealing to Real Influence,
“What Ix your abhligtion to me s a
son-In-lnw ¥ Inguired the Young man
with the melancholy expression.

“Who told you I Mdn't ke you?”
nsked Mr, Cumrox,

“Cwendalyn,”

“Clever girl, She Is saying that so
n# to mnke you more populnr with her
mother.”

o et T Syt e, et
sees and Indigestion. “'Cleay house.” R

Alert Susplcion,
"We won't quit till the kalser koes
out of business,” remarked the em-
phatie eltizen,
“No," raplied Mr. Dustin 8t8ax, “and
what's more we'll see to It that he
doesn’t try to start up the same old
shop with a bunch of dummy diree
tors."

You May Try Cuticura Free
BSend today for free samples of C -
cura Soap and Olntment and learn
how quickly they relleve itching, skin
and sealp troubles. For free samples,
address, “Cuticura, Depi. X, Boston."
At druggists and by mafl. Boap 286,
Olotment 26 and 50.—Adv.

Safest Plan.
“We have been married ten years
without an argument.”
“That's right. Let her have her own
way. Don't argue.”—houlsville Cour-
«er-Journal.

Getting OfT.
“I see General Ludendorff has re-
signed.” “Yep. The rats always guit
a sinking ship."

No man ever does more than his
share.

HOW TO FIGHT "

SPANISH INFLUENZA

By DR. L. W, BOWERS.

Avold crow(s, coughs nnd cowards,

but fear neither gorms por Germans!

Keep the system In good order, toke

plenty of exercise In the fresh alr and

practice cleanliness, Remember n clenn

mouth, n clean skin, and cleun boweln

are o protecting armour agniust disease,

To keep the liver and bowels regular
and to enrry away the polsons within,

it Is best to take a vegetable plil every

other day, made up of May-apple, aloes,
Jalap, and sugnrconted, to be had at
most drug stores, known as Dr, Plerce's
Pleasant Pellets, If there Iy 8 sudden
onset of what appears like a hard cold,
one should go to bed, wrap wurm, thke
& hot mustard foot-hath and drink copls
ously of hot lemonade, 1f pain develops
In hend or haek, nek the druggist for
Anurle (antl-urie) tablets, These will
flush the biadder nnd kidneys and carry
off polsonous germs. To control the
prns and nches take one Anuric tablet
every two hours, with frequent drinks
of lemonnde, The pneumonia sppears
In n most treacherous woy, when the
Influenza vietim I8 apparently recover-
Ing and anxious to leave his bed. In re-
covering from a bad attack of Influensa
or puneumonin the system should bhe
bullt up with a good herbal tonie, meh
as Dr. Plerce's Golden Medical Discov-
ery, made without alcohols from the
roots and barks of American forest
trees, cr his Irontie (Iron tonle) tablets,
which can be obtained at most dmg
stores, or send 10, to Dr, Plerce's Inve-
lids' Hotel, Buffalo, N. Y, for trial

of a Shock.
court for speeding and running ¢
pedentria

a n.
.'mh“ma- sald the
“it my fault. The _
m'ﬁ.:ruglnm.” e
And the poor judge dropped y
Washington expects 75 veeant
homes to be taken over for war pur
poses.

Too

It's the frequent fallures that swest-
en the ucmlnul suctens, -

It takes a man to win a fight{ ahy

bave

add aweet cream to molaten and spread
Iilll
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Acid-Stomach Victims
Sickly, Weak, Unfit,
Depressed




